CHEMICAL CONSTITUTION   OF NATURAL FATS

In two genera only have differences from this common mixture of fatty
acids yet been encountered. Whilst the seed fat of Tclfairia pedata is
derived from the usual mixture of saturated, oleic, linoleic, and linolenic
acids, that of T. ocddentalis contains large amounts of oc-elaeostearic glycerides.
Similarly, the seed fat of Trichosanthes cucumewides contains, in its com-
ponent acids, about 30 per cent, of an isomeric form of ekeostearic acid
(trichosanic acid] in addition to oleic (20 per cent.), linoleic (42 per cent.),
and saturated (8 per cent.) acids, although that of the related T. Kadam
is apparently free from conjugated polyethenoid unsaturation.

Yet another isomeride of elaeostearic acid, denominated punicic acid,
was isolated by Toyama and Tsuchiya 50 from pomegranate seed oil (Punica
granatum, family Punicacese or Lythrarieae) ; Farmer and Van den Heuvel 5*
have confirmed the observation that punicic acid is a third naturally occurring
isomeric form of elaeostearic acid.

III.    SEED  FATS   IN  WHICH   PALMITIC,   AS   WELL  AS   OLEIC
AND   LINOLEIC,  ACID   IS  A  MAJOR COMPONENT
Major component acids: PALMITIC, OLEIC, LINOLEIC (in a few cases, stearic).
Minor component acids: (Myristic), stearic, (arachidic, lignoceric), linolenic.
There are a very large number of oils whose component fatty acids include
oleic and linoleic in much the same amounts as those in Table 50, but in
which palmitic acid is also prominent. No sharp line of demarcation falls,
of course, between oils of " minor " and " major " palmitic acid content ;
for the present purpose, as explained in Chapter I (p. 8), an acid is deemed
to be a " major component " of a fat when it forms about 10 per cent, or
more of the whole of the mixed fatty acids. Families with seed fats in which
palmitic acid, as well as oleic and linoleic acids, is an important constituent
include many herbaceous and shrubby types, and these have a definite
tendency to be more regularly natives of sub-tropical and tropical regions
than those falling within the categories of Tables 49 and 50 ; recorded
detailed analyses for seed fat component acids of this type are collected in
Table 52 (pp. 138-140). Another important group of seed fats belonging to
this class is that of the Graminese, which it is convenient, however, to discuss
separately (data in Table 53, p. 141); the Graminese, of course, are repre-
sented by many genera indigenous to temperate, as well as warmer, climes.
In the seed fats falling in Table 52, oleic and linoleic acids almost always
still form 70 per cent, or more of the mixed fatty acids, an amount which is
not greatly inferior to that of the oils in Tables 49 and 50 ; but the balance
is made up to a marked extent of palmitic acid. Of the unsaturated acids,
again, sometimes linoleic and sometimes oleic is the more in evidence; in
quite a number of instances, including the abundant and technically valuable
cottonseed oil, linoleic acid amounts to about 50 per cent, of the total acids,
and such oils are, of course, characteristic members of the "semi-drying"
class. It is in relatively few instances that the linoleic acid content falls
much below 25-30 per cent., the oleic acid figure then rising proportionately
to 50-60 per cent, or even higher.
The palmitic acid content of this group of seed fats seems to fall into two
or three classes, somewhat as follows :
(i) In the families belonging to the Malvales (Malvaceae, Tiliaceae,
Bombacaceae), it is frequently in the region of about 20 per cent, of the total